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amazing flavor characteristics.
Mr. Ernesto Lima takes great pride in his agricultural practices and prepares the majority of his lots to
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delaenidisp e aliyn@tdfeamperatures. After fermentation, the coffees are washed and density graded
through washing channels. It is then soaked in clean water overnight. Coffees will sun dry for 12-20
days on African drying beds. While drying the coffee is protected with plastic at midday and night to
protect beans from moisture, rain, and excessive tempuratures.

Banana, Maize, Grevillea and Macadamia trees are also planted to provide shade for coffee growth.
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